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ABSTRACT 
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INTRODU CTION 



Teachers of young children know that they love to cook, with and 
without the application of heat. In many schools, especially around the 
holidays, cooking is one of those fun activities in which everyone wants 
a turn and a taste. 

But cooking is more than enjoyment. It is probably one of the best 
examples of a learning experience that incorporates and integrates a 
number of intellectual tasks , language stimulation, sensory-perceptual 
awareness, motor skills, social living and gratification. 

Members of Kenyon Chapter, NJAEYC, eager to share a favorite 
recipe or two and interested in acquiring '^child-tested*' recipes of friends 
and colleagues , responded enthusiastically to our request. Many added 
illustrations, anecdotes, or suggestions which personalize their 
contributions. Names of respondents appear on pages 99-101. 

To each contributor to Adventures in Cooking, we extend sincere 
appreciation. To users of the Kenyon Chapter recipe collection, we offer 
the wish that each cooking experience will also be am adventure in learning 
for the young children whom you teach. 



cfctZ. 



Florence P. Foster 
Project Chairman 



June 1971 
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VEGETABLE-BEEF SOUP 

XP 




I /a. IU , y®’ 5 ar ' t w "'«>-+oes 

hTh. ^ tCi^ eCf ' ft,W «‘‘ s P* onion soop 
lllb. can -tomalb Sauce. orVtejetahU. Beef soupmi,,. 

A Cups coaler Ihp.su^r 

QsK each child -b bring fiom home. o_ 

\A?y -table - Cemned ) Aozcry ) or *Pres.h- 4 o 

add 4o 1 -be soop. 



In elearic. dutch oven, lightly brouon 
9roond beefj drain off excess -Pat. 

‘SHr in 'bma.toes, 4oma.te scu.ce, coate,; 

Soup miv , and Cut-up vegetables. \3rinc,' 
+o a bail •> add sugar. “Reduce heat, ^ 

CcNer,and simmer until vegetables are 

"tender- Add u>ater if mixture. | s -|- 00 

"tVlicK. Ladle into dean baby feed jars 

te> tOKe home, or save fior snadc 
-time *the -tollOcoing day. 

Tane Sherman- tb\rec4or 
Morris / ?Wios Co-oper^-Kve / P\a^hool-^<-^- 5 . 
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VEEEKEH 







1 pound beef eh* mho 

2 cans boof broth 
carrots 

L stalks celery 
2 onions 



2 turnips 
1 bay leaf 
1 teaspoon salt 
parsley 



lut be of in o. heavy s \ncc’'r.n with enough water to 
cover the ucet. 





Add salt and the bay leaf. 

Briny to a hard boil, then turn down cliphtly, 

feel carrots, colory, onions and turnips. 

Cut in 1 inch \ iccc s. A. A W- 

.Vush parsley. 

Add all the vegetables and the soup to the meat 
pot. (Only add wore water if needed.) 

Cool: about 3C uinutes or until vegetables are soft. 

V 

Cut neat into s nailer pieces, 
derve* 

Made by year olds at Madison JTursery 
_hchool. i.rs « h. hv/artz , teacher. 
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Vegetable Souu 




% 

? 

L 

00 

V 



Shell 20 pods of green peas. 

Snap 20 green beans into pieces. 

Cut 6 celery stalks into pieces. 

Cut 6 carrots ( pre-halved lengthwise ) . 
JSS Dice I pre-sliced onion. 



'I 



Jj ’tj Cut up 2 tomatoes ( pre-halved ). 



Dice 4 pre-sliced potatoes. (Children may peelskin 
from slices easily.) 



Teacher may help scrape corn from 2 cobs. 



Heat 2 cans of beef bouillon & 2 cans of water. 



Add vegetables and simmer 30-40 minutes. 

Serves 20-22 children. 

Suggestion 

Divide ohlldren into 3 groups of about 7«Baoh 
group, aided by a teaoher, may work at a separate table, 




preparing 3 vegetables. Switch tables to insure eaoh child 




a chance to help with each vegetable. 





Adele Ruppert, Director 
Community Nursery School 
Roselle Park, N.J. 
Children - Age -4 to 3. 
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GLAZED CARROTS 

You need : 

2 bunches of small carrots 
1 tablespoon lemon juice 
1/3 cup honey 
1/2 cup orange juice 

1 teaspoon salt 

2 tablespoons butter or margarine 

Directions: Wash and scrape carrots; cut in 

fourths, lengthwise; place in a shallow baking 
pan. Cover with lemon juice, orange juice, salt 
and butter or margarine. Put honey on top of all. 
Have oven set at 350°. Heat for 15 minutes and 
turn carrots over with long handled fork. Allow 
them to remain in oven until tender and glazed; 
about 20-25 minutes more. 

A Sauerkraut Hint 

Add 1/2 cup of applesauce (can or jar), to 1 
pound if drained sauerkraut and heat to desired 
temperature. This can be used with a hot frank 
and roll and is easier for children to eat. 



From: 

Egenolf Day Nursery Eleanor Fitzgerald, Dir. 

Elizabeth, N. J. Children: 3 to 5 years 
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TURNIP GREENS 

In spring, about May, buy a package of turnip green 
seeds. Plant with the children. By early July the plants 
will be mature. Pick and wash. Break up and place in a 
pot with 1 cup of water, salt, pepper, and 1 strip of bacon. 
Cook with pot covered for about 1 hour on medium heat. 

June Strickland Contributed by Florence Foster 

Follow Through Program Head Start/Follow Through 
Huntsville, Alabama Bank Street College of Education 




^ like io set fine Vable ^or |uv\cb, 

"LUNCHTIME" by a Follow Through Child Bank Street College of 

Elmira, New York Follow Through Program Education, Model Sponsor 



1 






8 

PIGS IN BLANKETS 



Use prepared biscuits from cylindrical cans. 

Roll thin enough to make two or four "pigs" from each piece. 

Use canned Vienna sausages or party franks and wrap pieces of biscuit 

around frank. Skewer with toothpick through the middle and bake on 

cookie sheets 8-10 minutes at 400° F. Use a rotisserie or similar 

oven and watch them color and rise as they bake. 

Dorothy Burns 
New Brunswick 



Sabu Meat / oaves 



/ lb- around beef 
/ cup Quick oats 
/ bccLS pooT) sa.lt 

U bkasp con pepper 
ci hn&cfi'uno onion 



/: 



3- OU 



p milk. 



t 



a t r . 







O' 



f 

>f 
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Quick I 
OATS I 
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COMBINE all ingredients. MIX well. SHAPE into small loaves. 
PLACE on a greased baking pan. BAKE at 350° F. for about one hour. 
(OR turn into a well-greased loaf pan and bake at 350° F. for one hour. ) 



Florence P. Foster 

Bank Street College of Education 




DIRECTRESS 
JOAN F. MONGIOI 
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ST. ANDREW’S NURSERY SCHOOL 

419 SOUTH STREET 
MURRAY HILL, N. J. 



TELEPHONE 

464*4075 



MULLIGAN STEW 

In small amount of hot fat in heavy frying pan, orown 1 pound 
stew meat, cut in small pieces. 

Add - 1 teaspoon salt* 

Stir in - one can condensed tomato soup and one can vater. 

Cover tightly and let cook slowly until tender (about 1 1/2 nrs*). 
When meat is tender, add three carrots, cut in tnick slices; 

three potatoes, quartered; 
three onions, nalved. 

Continue cooking slowly about 30 minutes. If there is not 
enough juice, add vater during cooking. If too thin take off 
lid and cook sauce until thickened. 




Joan F Mongioi, Director’ 
St - Andrew's Nursery Scnool 
4 yr. olds 
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PIZZA 




Put pizza flour mix in 





water. 



Add 4 



Stir well. 



Cover bowl 



Let stand for 5 minutes 



Spread dough in 




Pour 



0 




pizza sauce over it. 



Put Q cheese on. 



Bake 16-20 minutes 



Bank Street College of Education 
School for Children 



34 




u 




Co/Uy (P / wadlsCt 

8 £^<{S 

\ suls^lottk* Cxdli 

/$ 'XXaA pcrrm- ^>j^p pj e/i- 

I 5 krutWofiJ! C{\ji£<U-- 

^ GKcrj»p^4 ^/xjejz^v Jp^uppA/L. 

| ® - 0 -y\ -^2jL^yY\jUi/y\J^ 

p>errnA^ — y^uUiLj^cP 

} fb^e.<xt JZ-^5 /Ire OL. '^o-olt^ (ju\X/\ AodM" 

GjY\<$- '^LSLj^^l) , StjLTU J Cv\- P^O^JlQjU}^ ? 

cJ^jjLAAi ( Q_yW/( 0 -. . 

j^x2^>vdLr^Xo * <3*'V\ O- yd-K-«l^Jt>t — — 

Owft jjOtfU/^ tr\ 

l^j^tjuA-^ - Covtru O/wdt. (Lcrtrl^ Cr\Tts\ 
Vv^dl«j-»-^vv '~f^\jLoijZ CxA/triX ^ O yyiL YvjJlLa . 

T) o /^frf pJ(Z\ . QuJh ui urt-dL^L* CjuwA 

l\e,rncr\rL j^erm flJftMlaJ' glwL 

. 3 aa^Co //( CjfOJUl/itrr\ , 

Rath Horhatuck 
Wee Folks Nursery School 






Short Hills 




<& f- 

.'5 



12 



SCRAmBLED EGGS 



t Eggs 



Saif* and Pepped* CaLlHIc) & S 

T able Spoons FMI ^ ^ c/ of§ 
I Tdfc/ffspoo /7 Bo ‘H’ef* of 



I. Bteak eggs )V»fe o Snwll triiyina bo u>f 
and be o4* Q- folrk, 

a. /tote) Sol+, pepper onct milk oxMiV 

3 . Weo 4 Sutler in P on W7 ^ / 

i>uU>liV>3 one| poor in «39 •nnrfai't. 

if Cs^lc s/ou»*ly loUJ 

u rt f;i «aa 5 bo,c * 4 *s ethelr ‘ 



’■7 K* Krc.ip* kos 

$=»Es:. = «S£- 

— M 






13 



M AT ZOH BREI 

6 Eggs 
6 Matzohs 

Scramble eggs. Dip matzohs in a bowl of water until they are soft. 
Then break matzohs into the scrambled eggs. Fry them in a pan in 
the same manner that you would regular scrambled eggs. This can 
be served plain or topped with salt, sugar, or jelly. 

Serves approximately 12. 

Ruth Burkhoff, Teacher-Director 
Busy Bee Nursery School 
3-5 Year Old Children 

SCRAMBLED EGGS 



Break eggs into mixing bowl. (Allow 1 egg per child.) 

Add 1 tablespoon milk and dash of salt for each egg. 

Beat eggs. 

Have butter melted in a skillet over low heat. (l/2 tablespoon per egg), 
Pour egg mixture into the skillet and cook slowly. 

Begin stirring mixture as it hardens. 

Stir until desired firmness is reached. 

Jackie Brown 

State Department of Education 

17 
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WALKING SALAD FOiv OME. 

1 Apple 

2 tablespoons of cottage or cream cheese. 



2 or 3 nuts, chopped 
1 teaspoon mayonnaise. 

Directions. 

1. Cut the top off the apple. 

2. Core it almost all the way through. 

3. Scoop out the pulp of apple and chop it up 

with cheese, raisins and nuts, 
h. Mix with mayonnaise. 

5. Stuff the mixture into the apple shell 
and put the top on it. 



5 or 6 raisins 




submitted oy Colchie School 



Jacquelitoe S. Spitz 
Director. 
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LoiH i leqetable Sci^r or bottle 't'op^K^m 

't'ed.cfaer /)<?lkni^ £<J- Carrots } ducum 
T'oma+oe'Sj p-ejpfyerj CzUcy into sma.ll 
pieces, 'RevnoOe 5/an and diet’ aniom Wt° 
Sryia.ll p ieces .'V^U le-lfu.ce/ea.ues ccpa i'T 
break info Shna.ll p?ieces and. Combine 
all veaje.-ha.hles m hzhc/e SclUJ bow/. 
Cfiloi/e bhtba.ra.hon should hx/e p^ace 
Covered u) / {/, ot/clobh or foil fhh/ii j/ 
dn'Jjren m iy i~he Combined tfeqafaofc* 
hie in hands* 7*/ dice sma/J ponfsons '"/ft 
CabS and )cb ch//c/N>tn dic/J drench ' 

o'] and tt/'nejar oh ma^nna \s-e * er 
*0(U) ‘Salh/ntd or ftibz- crackers * 

Howl ka.Hy Boy lah Sand 6yr ctJ s A/eu)Bi-kHiu//J< MS- 



19 



16 



GIRL SCOUT CABBAGE SALAD 



You need: 

3 tart apples ^5 O 

4 cups of shredded cabbage (use large cut on 
grater) 

2/3 cups salad dressing & 



1 teaspoon salt •— 

1 pinch cayenne pepper 
1/2 cup small raisins 




Directions: Wash, peel (introduce peeler), cube 
apples and mix these immediately with a li+tle of 
the dressing to prevent the apples from turning 
brown. Add remaining salad dressing, salt and 
peeper to the cabbage mixture, then add the 
raisins that have been soaking in water (put 
raisins in a strainer to remove water). Place 
the salad in a bowl and put in the refrigerator 
until ready to serve. This makes 6 generous 
portions or 12 portions for little children. 

The apples can be felt, smelled and talked about 
before using. 

A solid head of cabbage should be chosen and the 
outer dark green leaves removed. This can be 
touched before washing. 



From: 

The Eaenolf Day Nursery Eleanor Fitzgerald, Dir. 
Elizabeth, N. J. Children: 3 to 5 years 
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A (?ee i "for Good [\/ a frit ton 

With our class of fifteen four-year-olds, which 
meets three times a week, we pi a? and prepare three 
mini-meals to eat at snack time . i mid-morning during 
our school days one week. The children enjoy learning 
a few facts about good nutrition, and love to help 
prepare and to eat their pretend "breakfast," "lunch" 
and '(iinner. ” Portions served, of course, are small. 
For example: 

Breakfast: Orange seotions 

Scrambled eggs 
Toast quarters 
Milk 



Lunch: Peanut butter and Jelly sandwiches 

Celery and carrot carts* 

Milk 

Dinner: Pigs in blankets* 

Fresh cucumber slices 

Fruit Jello 

Milk 



* PIks in blanket s 

Roll refrigerator 
biscuits flat, wrap 
around cocktail- size 
frankfurters and 
bake as directed on 
biscuit package. 



really goes! (Thanks to PT J , 

Janet Boone, Somerset V. ^ JrCeicry 

County Day Care Center, f \ 

for this suggestion). Jftyirrcfrs 

toottyicK* ' 

Submitted by: Barbara Davies 

Nancy Whltehouse 

North Branch Reformed 
Church Nursery School 



Celery and carrot carta 



Slice carrots in coin- 
shaped pieces. Cut 
pieces from larger stalks 
of celery about two to 
three Inches long. Let 
the ohildren construct 
carts by attaching carrot 
pieces to celery with 



PI 

o 

ERLC 
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CRANBERRY RELISH 



U cups cranberries 









2 apples 



2 oranges ( seed] 




- 0 
* 6 




1-3/h cups sugar V I SUGAM 



IVash cranberries., oranges and apples. 



Frances Smith, 
Director 



Cut apples in quarters. 



Summit Child 
Care Center 



Take out core carefully. 

Cut oranges in quarters. 

Put cranberries, oranges and apples in food grinder. 

Add sugar to ground fruits and mix well. 

Fill clean jars and store in refrigerator. 



Our four-year— olds love to heir to carve our Halloween 
,j a ck-o—1; intern. ’.Ye first draw hie face with a narking 
pen, then carve. All needs arc removed from the pumpkin, 
end then washed by the children. The seeds are spread 
on rarer towels, to dry. after they are thoroughly dry, 
place on v. cookie sheet and dot with margarine. Bake 
;t 350 degrees for approximately 10-15 minutes. Stir 
often with a wooden croon. Suit to taste. If an oven is 
not available, an electric frying ran nay be substituted. 



Pumrkin Seeds 



ERIC 



o o 



Lois Horn, Director 
Village Nursery School 
Brookside, New Jersey 
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Celery otuffed With Peanut Butter 
v-arrot Sticks 

Wash celery, cut into small pieces, stuff with 
peanut butter. 

Clean carrot strips by scraping with the edge of 
soda bottle caps. Cut into small pieces, wash', and 
soak in cold water. 

Jaiice Glenfield, teacher of four year olds, Second 
Reformed Church Nursery School, Somerville, New Jersey. 



CRAiRErvliY ORANGE RELISH 



1 cup cranberries 
orange 

^ cup + 1 tablespoon sugar 

Wash cranberries and orange. 
Quarter orange. 






D 







Put orange (including rind) slid cranberries tlirough neat grinder. 

Add sugar and nix thoroughly. 

Alice Moore , Director 
Wesley Hall Nursery School 
Westfield, New Jersey 
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PumpkiiJ Seeds 

To be. used in conjunction uovth 
ffcp, TacK- o- Lantern project*. • • 

f v 

K»r>ie pulp -Prom seeds i n cc Co\anc\er. 
Spread on a\urninurn-£>\l- lined coOlCie sheet. 
ScivV heavily Cor scat in heavily Salted u»ter 
£or Commutes) 

l^aKe. in 4oo° oven -lor 8 "10 mirvuTcs. 






3an«. Sherman ^ 

Director: Morris PlainjJl 
Cooperative T\aysc^J/ 

toes: 3-5 





CRANBERRY AND 
ORANGE RELISH 




d. cups rau> cranberries 
l orange 

% Cup sugar 

UPOsh cran berries. Curt oranoe in-tt* Quarters. 
Put* "through a -Raod tr>W\. Add Sugar. CuUe send 

"this home in toabg-*(bcd jars uoith each ohuld at 
"ThanKsgiving tinfe..) 

3 -.S 
y«& 
•\ / 



Murna. K\ein- Teacher 
• M °7^ < ' > ' Q,ns Cooperative 'tVyschool- Ages 




?* 
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CranBerk/ Relish 




c5 



I kj c u p a ul a-4-ed S u_c| *^S» »> 

Huc+ (t'rc.nloevries 4“U ro u.oU C.UopP^K 

Pu.+ po.*^<A Cored e^pple, om,nge^ 

\evwo k> 4-WrouLgU -P-oocS choppy 
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■^anuA "SuAVer* 
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Jane Rsdiwet' 
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FloirViam fturk. Coop 
A Uecitr cJd class 
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Kathy Muller, Director 
Creative Nursery School 
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Peawd" Batter 
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Raritan Valley 

Pre-School Center 
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BUTTER MAKING 



ATERIAL NEEDED: 


PROCEDURE: 


1. Heavy cream 


1. 


Pour cream into 


2. Baby food jars 




containers; close tightly 


3. Rubber scraper 


2. 


Children shake contain- 


4. Fine sieve 




er, taking turns of 10 


5. Bowl 




shakes apiece, if not 


6. Plastic knives 




enough jars. 



When butter forms, separate from whey by pouring through sieve. Use 
rubber scraper to pat butter in sieve together. Children may want to taste re- 
maining buttermilk. When small containers are used, the procedure takes about 
10 minutes. Larger containers take longer. An electric mixer could be used 
with one group and a rotary beater with another. Compare length of time required. 

We make butter at Passover time, and allow the children to spread their 
butter onmatzos, using plastic knives. 



THE STORY OF PASSOVER 

Many years ago in a land called Egypt there lived a mean king, named Pharoh. 

He had slaves working for him, and he was very mean and cruel to them. One of 
the slaves was Moses, and he was the leader of the people of Israel, called He- 
brews. He tried to free his people from the mean Pharoh. 

Moses went with his brother Aaron to the Pharoh this many times (hold up 10 fin- 
gers) and asked him to let the Hebrews go free. But 10 times he said, ,r NO. rr 
Each time the king said no, something very bad happened to the king's people. 
Everyone in Egypt was harmed by the bad things, except the slaves from Israel. 
The bad plagues would pass over their houses, and they were not harmed. 

After he asked 10 times , Moses was sad. He thought that the Pharoh would never 
let his people go. And then one day he was surprised. The bad king sent for 
Moses and Aaron. He told them to take the people of Israel away before more 
bad things happened to the Egyptians. 

Moses and Aaron joyfully told the Hebrews to pack their things very quickly. They 
all took just a few belongings and happily marched out of Egypt. They sang as they 
marched because they were so happy. But suddenly they saw a cloud of dust, and 
heard the soldiers coming after them. The mean Pharoh had changed his mind. 

He told his men to bring the Hebrews back to Egypt. 

Moses and his people hurried on, but the soldiers were getting very close. Then 
they came to water, and they could go no further. The soldiers would catch them. 
But no. . . something wonderful happened. 
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As they went into the low waves, the water did not get deep. A great wind blew 
the water to the right and to the left. In the middle was a path of dry land. Moses 
led the people down the path to safety. Then the wind stopped blowing, and the 
soldiers were caught in the water. Moses and his people were free. They would 
never have to be slaves for the Pharoh again. How happy they were, and what 
lovely songs they sang. They all remembered to say a prayer of thanks for their 
safe journey out of Egypt. 

Each year at this time Jewish people remember when Moses led the people away 
from the mean Pharoh. The Feast of Passover lasts for eight days, beginning with 
the Seser, a dinner when the story of Passover is read and special foods are eaten. 

One of the special foods is matzos. Before the Hebrews left Egypt, they all started 
to make bread for the long trip. But they had to leave in such a hurry that there 
was no time to bake real bread. (You may show a loaf of unsliced bakery bread. ) 
They took the bread dough with them, and they shaped it into flat cakes as they were 
marching. They baked the flat cakes in the hot sun, and it looked something like 
this. (Show matzos. ) Today we are going to make some delicious butter to eat 
with our matzos at juice time. 

^Hes^sicjjeOur pre -kinde rg arten child ren enj oy the story very much. It was written 

when one of our Jewish mothers brought in some matzos for her son's class, and 

I could not find a suitable story of Passover to tell to four year olds. Mothers and 

teachers enjoyed doing the research, and the story is the result of our combined 

efforts. „ _ . 

Lois Horn, Director 

Village Nursery School 

Brookside , New Jersey 



THE CREAM THAT WOULDN'T 

Have you ever tried to whip cream that wouldn't? It can happen 
to a teacher too, you know. 

One afternoon the teachers at Harrington School had planned to 
make butter with the children. They dutifully put the cream in 
an old-fashioned butter churn and were ready to begin. Children 
took turns turning the handle for at least 40 minutes without suc- 
cess and began thinking, "To be, or not to be, that is the ques- 
tion." The next day the experiment was set up again. This time 
the cream was refrigerated right up until it was used, and it 
turned to butter quite rapidly. Crackers were served with the 
homemade butter, and the children enjoyed the snack tremendously. 

Follow Through Newsletter No. 3 Bank Street College of 
Cambridge, Massachusetts Education, Model Sponsor 
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MUFFINS 




flour 

teaspoon baking powder 
tab lespoon sugar 




699 




tab l espoons m i I k 



3 



tab lespoons oi 1 



Bake 15 to 20 minutes at V25® 



Bank Street College of Education 
School for Children 
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Biscuits ’n Butter 




3 cups -Plow 

14Us butter 

^3 Cup mittfcind 2 this. 



TSp. haVClng CcMidtr 
l Tip. salt 
it needed .1 



■Rub butter into -Plcur, bating pocoder, 
and salt mixture, u>itt> Anger -tips, fixing 
each child cl turn. Add ml\K; stlq 

mixture turn be dritt Bwide dough so 

£ach cV " W roil some, into cl ball. 

Flatten on a. cookie. Shee.t. Bate at 
t^5 0 ^or S-|o minutes. 



Butter 

Shake. '/a pint ot heavq cream in 
jar +lqhtly capped. Qdd Salt it 
desired. Sample buttermilk in paper 

Cups . Soread on he* biscuits LOhen 
•Hmicic enough. 

Lois Roberts- TcacWc 

Morris TVains Cooperative "VWujschooi A^es 3 - J 
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PUMPKIN BREAD 



This is the favorite recipe of Joan Leach's kindergarteners in Lafayette, 
Colorado, as it appeared in the "Follow Through News Release", Febru- 
ary 1971. Bank Street College of Education is the Model Sponsor. 



Cream : 

1 ) (cup) shortening 




2-3/4 






(cups) sugar 



eggs 




(cups) 




pumpkin 



Let stand while sifting: 
3-1/2 

1/2 







(cups) flour 



(teaspoon) baking powder 



1 & (teaspoon) each of soda, cloves, nutmeg, allspice, 

cinnamon, and salt 



Mix well and add 3/4 




(cup) nuts, chopped. 



Put in 2 V ~J (, 7 



bread pans. 



Bake at 325° F. for 1 hour. 




Contributed by Florence Foster 
Head Start/ Follow Through Program 
Bank Street College of Education 
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GOLDEN CORN BREAD 



1 cup yellow corn meal 



l/4 cup shortening, soft 



1 cup sifted all-purpose flour 4 teaspoons baking powder 



l/4 cup sugar 



l/2 teaspoon salt 



1 cup milk 



1 egg 



Sift together corn meal, flour, sugar, baking powder and salt in a bowl. 
Add egg, milk and shortening. Beat with a rotary beater until smooth, 
about 1 minute. Bake in greased 8-inch square baking pan in pre -heated 
hot oven (425* F) for 20-25 minutes. 

I use this recipe in November when we are talking about the harvest. 

Janice Glenfield, Teacher of Four Year Olds 
Second Reformed Church Nursery School, Somerville 



3 eggs (separated) 

Sift flour twice with baking powder and salt. 
Beat egg yolks. 

Add milk and melted shortening to yolks. 

Stir into flour mixture and beat. 

Beat egg whites. 

Add sugar in 2 portions and continue to beat. 
Bake in hot waffle iron. 

Use l/2 cup batter for each waffle. 

Makes 6 waffles. 



SWEET MILK WAFFLES 



2 cups flour 

2 teaspoons baking powder 
l/2 teaspoon salt 



1-1/4 cups sweet milk 
l/3 cup melted shortening 
2 teaspoons sugar 



Jackie Brown 

State Department of Education 




HNMo!i-n!i- W 
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a Recipe for Touchers and the 5 and 4 year old 

children 

Temple l'ursery School Highland Park, N.J. 

Mrs. H. Blaine director Mrs. H. Julius 

Head Teacher* 

Matzo Meal Pancakes for Passover 



eggs 

cup Matzoh Meal 
cup Cold Water 
tsp. salt 

stick margerine to grease bhe griddle 
In a mixing bov/1 

Separate egg yolks from the white of egg 

Beat the egg yolks very lightly 

Add bhe Matzoh Meal and water ana salt 
alternately- mix well 

Beat Eggs White stiftly 

Fold stiff whites into mixtures 

Drpo by Teaspoonful on a Hot greased griddle. 

Turn when golden Brown 

Serves about 15 children 

Serve with Sour Cream or Sugar or Jelly or 
Applesauce 



i - 
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Farmer’s Whea t famcakgs. 

Children learn about the wheat the farmer grows, but 
see little relationship between it and the bread or 
pancakes that we tell them are made from wheat. This 
recipe helps make that relationship real. 

Math is used as they measure the ingredients. 

Safety is demonstrated in the use of the frypan. 
Science is incorporated, as they see a liquid 
changed into a solid. 

Equipment - Blender, 2 cups of unmilled wheat grain 
purchased at a health food store, elec- 
tric frypan or hotplate and griddle. 

EEC I PE 

2 cups flour 1 egg well beaten 

3 tsp baking powder 1 -jV cups milk 

£ tsp salt 2 Tbs salad oil 

1 Tbs sugar 

Spread wheat on tray and remove hulls and unwanted 
particles. Pulverize in blender. Sift to remove 
course particles. Measure and sift dry ingredients 
in a bowl.. Add egg, milk and oil. Beat only until 
smooth. Bake small pancakes on lightly greased frypan 
or griddle. Serve with jam. Sat with fingers - ramm . 
Makps 36 

From the Presbyterian Weekday Nursery School, Cranford 
Used with four yea r olds by Mrs E.L. '.Veils 
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POTATO PANCAKES 



WHY POTATO PANCAKES? This activity is one which affords us the opportunity to 
involve mothers in the program, because they are really needed to make the 
project go smoothly. It is also a nice follow-up to a trip to a nearby vege- 
table farm or an appropiate project at Channukkah time. 

A brief discussion could be held on our visit to the farm (where and 
how potatoes grow and what can be made from them) and/or the custom of Jewish 
people making potato pancakes or latkes as they are often called at holiday 
time. We asked six mothers to come and help for the day. 

WHAT WE NEED: The Receipe, based on a class of 16 children, requires each child 
to bring a medium-sized potato which they have peeled and rinsed and kept re- 
fridgerated in water overnight. 

Call two mothers and ask them if they would each bring a large bowl, 
fine grater and large mixing spoon and stay to use them. If they are hesitant, 
reassure them that you will help. Ask two others to come in with electric fry- 
ing pans , pancake turners and cooking oil - Wesson or Crisco - to help fry 
the pancakes. 

Applesauce is a nice substitute for juice and is good accompaniment 
for potato pancakes. Call two mothers and ask them to bring two chilled jars 
and enough plastic spoons for all. 

NOW WE GET READY : Assemble the following at each of two work areas: 

1 Mother with her bowl, grater, spoon 

and any eager pancake makers 
8 Medium potatoes 

2 Peeled medium onions 
2 Slightly beaten eggs 

4 Tablespoons fine bread crumbs 
2 Teaspoons salt and h teaspoon pepper 

The school will supply the last four items 

Now we help the children grate potatoes -with fine grater and when 
they are all done, drain off the liquid that collects in the bowl and explain 
that it is juice from the potatoes which will make the pancakes too wet to fry. 
Next grate onions into the potatoes and mix in the eggs, crumbs, salt and pepper. 

MEANWHILE : Two mothers are heating the oil for the pancakes. Two others are 

portioning out applesauce and setting the table with the help of some children. 

NOW WE COOK : The cooks spoon the mixture into the waiting frying pans and fry 

gently, turning after one side browns. Add additional fat and continue fry- 
ing until all the mixture is used. Serve and watch the faces as they discover 
a new taste. There should be ample to sample and some to take home to daddy, 
(these reheat nicely in the oven at 350 for about seven minutes) 

Now don't tell us that we could have used the mix! It wouldn't be 
half the fun and you know it. 

Ess Ess Kinder! 

Valerie Gale (Mrs. Roger S.) 

Director 

Kent Place Nursery School 

Summit, New Jersey 
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XRisw Soda Bread 



Simple — cAekooos — oeYiglrAs ckvlcicers 




M cops -floor 


@p @p @? 


l Cop rcusvrNS 


&> 


V -VbA . Qjxrcx voa<^ seeAs 


-=<■§> 


\ Cop sojar 


w 


\ e^ s 


0 


S +Sp. t>ate;\rv^ pou&Aec*- - 


1 IU! 


pvrsck lootevr^ SoAcx 






SubmlttnH Vnr RT ANPtllP nTlDCVV 




ouumi vwoa uy DLAnwHIa lAJxwfvX 

Teacher- Director 




Unitarian Co-op Nursery 
Summit, New Jersey 



Mi* aM ir\^re Averts A-oc^A-ker" 

A(iA enou^k rr\v\^ \o rrNaWe Aougk maUeatAe 
LvqJtAA^ WVAer ^ vr\ck beaoc^ sWAleV 
Poor \r\ <AoucjV\ 

Batee aV 33S 6 ft»r \ Ur. \S rW 

6>rusK -W.p o? bread uo‘vU\ rrveUei buUer 
aSW MS' (y\\n . 
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FRENCH 


Toast 


£-1 9 S 


cod cr> 


Cup sM 1 1 /< 


w 


h>y><tsao,l 


CSDO 


<Cu p oil 


WP 



Sea.-b e^s Q'ncl Aj,'l k. ± 0 <, e -theh. 

OiP Bt-eaJ ly,£ a /H ' ' «, e?<? 7 * ;x< uhe . 

It? o » f hh'£)uu~yi o>? 

5rde.s» 



Sek^e_ u/r-fcK 

or fcu-fctek: 



C.iin-yy aj-wn o -vn a\c.l 



Barbara Shulas 
Pre -Kindergarten Aide 
Washington School 
New Brunswick 
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Cinnamon Toast Originals 

1 large loaf sliced white bread for 
cookie cutters 
l/4 lb. butter melted 
cinnamon and sugar mixed in shakers 

Allow boys and girls to cut bread slices r pes 

with cookie cutters. 

Place on lightly greased cookie sheets. 

Brown bread lightly in broiler or oven. 




With pastry brushes have boys and girls b 
shape with melted butter. 

Immediately have them shake on cinnamon ahd 



sh each 



A delightful snack for Juice and Cookie Tjme is the 
result. 




Cheese Toast Snacks 



If the majority of the boys and girls in a cl 
cheese the above idea can be used with the ad 
of grated cheese before placing shapes in the 6 

Given lagge enough pieces of cheese four year olds 
are able to use a grater carefully. They then place 
the chee se on t he bread shapes and enjoy watching it 
melt anck-DU hbie^n the oven. 

Be jb to cool thoroughly beofre eating. 




ELIZABETH MAY NURSERY SCHOOL 
three and four year olds 

Dorothy Clark 
Virginia Case 
Betty Nelson 
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Mozerella or American Cheese 
Parmesan Cheese 

Top each half muffin with approximately 2 teaspoons 
tomato sauce , £- slice of cheese, and sprinkle with parmesan* 
Bake in oven for 15 to 20 minutes, or until cheese melts* 
Oven should be preheated to 350°* 



CINNAMON TOAST 

Spread butter on a white bread slice* Top with 
sugar and cinnamon* Bake in a 300° oven about 15 minutes* 

Ruth Burkhoff, Teacher -Director 
Busy Bee Nursery School 
3-5 year old children 



O 
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For TflSSOVJER— TRY 

Chq£ose^ 

ft Passover Sedcir 5umhol . 

/ Cup chopped apples 
!4 Cup chopped nuts 
I tsp. C inno. mon 

about a this. Cjrap; Juice. Onlieucf^ne) 

Mix ail ingredients. >. after ch opp j r\g , 
Odd Cnouoh grape iuice Ho bind the, 
mixture and serve, on Hop of matzoh. 

(MCRpOf /S 

tohite s / Cup coconut 

3/4 Cup sugar I '/sl Hp. lemon juice, 

3~ tSp. flour (Jot- Passover, use. I'/ a jsp. 

Matzoh meal and l'/x *hp. potato starch ) 

Beat egg uohifes and Sugar. Add 
remaining ingredients. Pht in Cuprate 

papers and bate until brou^n Cctbcxjf 
20 minutes ) - Myna Klein- Teacher 
Morris Via ins Cooperative ‘Vtav school- 

foes 3 -if. 



rEfl/fuT Burr^-ft Cookie 




Oven icmnc^cf oAore : 350° 



Ya. Cup butter 

Va. Cup Crunchy or 
recyAar peanut Vjotter. 

le ^ 

I Cup -P\oor 



Ya cup LoVuta. soqar 

Vilcup broionsuc|ar 
Va tsp. vanilla. 

Va tsp soda. 

Vst +Sp. Salt 



Cream butters us\n^ electric miner. 
Beat* in Sugars- add other ingredients 
and more -(four if needed to 

mixture. st\t4 enough -for drop cooVcies. 
Dhiide douc^h So chAdren con roll 
into balls. "Place on eooKie. Slneet* 




" 3 ane SVerman* "Director 

Morris Plains Cooperative ""Playschool } N- T 

Acps 5 - 5 . 



o 
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I 1"ea$poov> soda 

Ji +“eASpoov) .sail - 

k cup sugar 

> z cup f irmly paeKed brown ^jar 

*4 cup s^or’hevu'ng 
{ / x cup pearu+ but+'er 



o 




* 5?^ . | K- 

2 Table spoons wni* 

| teas poor, Manilla detract 

i\g mi IK chocolate candy Kisses 



Combine all ingredients except candy kisses in 
large mixer bowl. Mix on lowest speed of mixer 
until dough forms. Shape dough into balls, using 
a rounded teaspoonful for each. Roll balls in 
sugar. Place on ungreased cookie sheets. Bake 
at 375>° for 10 to 12 minutes. Top each cookie 
immediately with a candy kiss; press down firmly 
so coolci9 cracks around edge. Yield: 48 cookies. 

The children especially enjoy rolling the balls, 
dipping the balls in sugar, and putting the candy 
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CAKE MIX COOKIES 

Christian Nursery School 
Scotch Plains Baptist Church 



To 



1 Cake Mix - any flavor 



CtfKfi 

O 

Mi* 



Add 

0 or 





1 or 2 eggs 



2 Tablespoons shortening 





2 Tablespoons water for 
crisp cookies 
or 

1/4 cup water for soft cookies 




Now add nuts 




fruits 




or chips £ £ ^ 



(We like butterscotch bits best) 




Bake at 375° for 8 to 10 minutes . \w; 

Batter can be formed into a roll and chilled, then 



sliced for refrigerator cookies... or rolled into balls 
and flattened for decorative cookies. 



5f> 



53 



5pi ri+ Balls 

'M.k. 



A m 



o 

ERIC 



jLar^e i?o* V)ani\\o- Wa-fevs 



' V/ft.n»|\«L 

f U)*(«.r j 



IjF Cap UhtlvitL-Vs 



3 To^Wc. spoons liijKf 




cerv-i 3 






^7 



3 Tk-tlespoons oJvnonA «^Wu ©riv^ 



-n7 



^7 

=^37 



^37 



CrtLsh OavM lla uJdufers 4o <Lruv*>bs, 

Stae.l\ cOo-l’oofVs 
M»*. all i>i(jreJiev9+s . 

Shape >>> balls. 

SpCmkle. uj‘rM> poai^aveA .sn^av* av»J 



serve 




5*JK»! 



O^bVC* 
O o 



M r$. Jaclyw 5piviner 
fteaJ Teacher* - *PH» Class 
Te^pU B«4U E|-5*w)e™il/e 
iaviJ Vyear olis. 
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The children of the Temple Emanu-jr.l Nursery 
School in iVestfield like the following recipe 
because it is foolproof, the dough can be re- 
frozen, it handles well and cuts out very 
smoothly : 

Honey Cookies 



1 cup butter 
1/2 cup sugar 

4 tablespoons of honey 

2 1/2 cups sifted all purpose flour. 

Cream butter, sugar, honey. All flour slowly, 
mix thoroughly. 



Chill in refrigerator for 2 hours. Roll out, 
preferably on waxed paper, to 1/2 inch thickness. 
Shape with cookie cutter, place on ungreased 
cookie sheet, bake at 300 ° for 25 minutes. 



Lisbeth Brodie 



PUDDING COOKIES 



3/4 cup Bisquick 



Light oven at 350 . 



1 pkg. instant pudding 
l/4 cup cooking oil 
1 egg 

1/4 cup chocolate chips, 
if desired 

Vanilla, if desired 



Mix all ingredients together in a bowl. 
Form little balls of dough, using teaspoon 
to measure. Place on ungreased cookie 
sheet l-l/2 inches apart. Flatten down 
with fork prongs or fingers. Bake 8 
minutes. Makes 2-1/2 dozen. 

Dawn Sorrentino , Director 
All Saints' Nursery School 
Millington Children: 3-5 years 
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•£> teaspoon of salt 




cups of sifted flour 
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7. BoXe 

(To test -for dor^eyiesSj press dough uiith 
your -fi oyer. UJhen if springs \oa-ck. fl^e 

gingerbread men are ready to be removed 
and cooled on a racL. 



If Lfoo u>ish to roll The dough &nd use 
cutters instead of modeling ‘if... use 
“if cup of u> aler instead of ^ cup. this 
u>aq makes tioice as mam| cookies 



X c\ n 

1. Mix : 

"if Cup of can*fecTioner’$ 
Sug a r 

a-feu? drops of utater 
a feu> drops of food 

Color i nq 



H? 



V//////A 



c^P 

» 

n 



oi 



o 



of 



Sl£ 






X 



£oaUt*4. 



■f < 



SiSfi 




Esther Toney--Teacher of Four Year Olds 
Unitarian Cooperative Nursery Center 
2 Whittredge Road, Summit, New Jersey 
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Oat"w\eal CooKieS 



Special Education Classes 
East Amwell Public School 
Ringoes, New Jersey 



Alice Williams, Teacher 
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Cookies 
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Mix ingredients with vour hands. 
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Bank Street College of Education 
School for Children 
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Zito's BaKery. 
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BARBARA’ S 



ICE CREAM COKE CUPCAKES 



Heat oven to 400 degrees P. 

Make batter for cupcakes as directed on any flavor 
cake mix package. 

Taur scant -J cup batter into flat-bottomed waffle ice 
cream cones, filling scant full. If you fill the cones 
too full, they will overflow and v/ill not have a nice 
round top. 

Set on baking pan and bake 15-18 minutes. 

Cool and frost with any frosting mix. 

Use all kinds of decorations to trim such as: gumdrops, 

M & M’s, chocolate chips, licorice nieces, and all kinds 
of sr.rinkles and colored sugar . 



We prepare the cupcakes before class. (Do not try to keep 
more than 12 hours, or they will get soggy.) The children 
‘help to mix and measure the frosting. Use vanilla, and then 
allow the children to add drops of food coloring. We give 
each child some frosting in a r»at>er cuo. They frost their 
own cupcake, using a popsicle stick. We put the decorations 
into small cups, and allow the children to "do their thing”. 
Varieties are endlessl 

Three-year-olds enjoy this rrojcct very much. By adding 
a T)ine-cleaner "handle" , they make cute Easter Baskets. 



Lois Horn, Director 
Village Nursery School 
Brookside, N.J. 
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CHRIST IDAS ANOE L 
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Hot Milk Sponge Cupcakes 

(Can be. made and teed in one -2/i hour session ) 
UouVt need : 

*L \cttye eggs / tup sugar I tsp. van///*- / this, butter 
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Pat butter and mi IK in 
Sauce pun\ heat until 
butter is me lied- do not 
boil. 



Jane Sherman, Director 
Morris Plains Cooperative Playschool 
Children ages three to five years 
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ST. ANDREW’S NURSERY SCHOOL 

419 SOUTH STREET 
MURRAY HILL. N. J. 



DIRECTRESS 
JOAN F. MONGIOI 



Janice Lelko, Student Teacher (Newark State College) 
5 Day - 4 year olds 



ICE CREAM CONE CAKES 

Mix: 

3/4 cups 
1 l/2 cups 

Add: 

3 O (9 O eggs 




ice cream cones, filling cones about l/2 full. Set on baking pans 
and bake for 15 to 18 minutes at 350° . Cool and frost with any 
frosting mix, about 1 teaspoon for each cone cupcake. 

Decorate as desired with sprinkles, colored sugar, M. & M.'s, or 
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Barbara Shulas 
Pre -Kinde rgarten 
Teacher Aide 
Washington School 
New Brunswick 
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CHOCOLATE Pie 
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Mrs. Barbara Shulas 
Teacher Aide 
Pre-Kind ergarten 
Washington School 
New Brunswick 
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Flora Lally Boylan Kindergarten (5--6 yrs. New Brunswick 
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BLUEBERRY BETTY 



Ruth Lieb, Director Teacher 
Temple B'nai Or Nursery School 
330 South St., Morristown, N.J. 



2 cups blueberries 3 _ 5 yp olds 

is cup brown sugar 
4 slices bread 
cinnamon sugar 

1. Wash and drain blueberries in a 
colander. 

2. Place in a 7 x 12 baking dish 
and sprinkle with sugar and lemon 
juice. 

3. Butter bread and sprinkle with cinnamon sugar. 
Cut into small cubes and mix with blueberries. 

4. Bake at 350° E. for 20-30 minutes. 
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Barbara Shalas 
Pre-Kindergarten Aide 
Washington School 
New Brunswick 
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" APPLES ARE FOR PICKING" 

From Follow Through Newsletter No. 1 Bank Street College of Education 
Cambridge, Massachusetts Model Sponsor 



What started as an experiment in applesauce making in Roberts Kindergar- 
ten mushroomed into an exhiliarating expedition to an apple farm in Pepper - 
ell, Massachusetts for all three Follow Through classes at Roberts. 

Early one fall morning the Kindergarten, First and Second Graders boarded 
a bus. Up northward to Pepperell they went through the bold splashes of 
fall color that spread wherever eye could see. Upon arrival at the apple 
farm the children were treated to a very real and exciting hay ride down 
through part of the apple orchard to a neighboring farm to meet the horses, 
goats, sheep, chickens, rabbits and dogs. And there was a jaunt for two's 
in a sulky behind the pony, Troubles. Everyone investigated. Some had 
their pictures taken. Others we re off exploring with the teacher or with 
their mothers seeing what there was to see. 

At last came the bi,g moment they had all waited for--the time to pick apples. 
They were real apples. They were so easy to reach and there were so many 
of them--and so good to eatl It was a magnificent time and a most memorable 
experience. When all the bags were full of apples, the children piled back 
onto the haywagon. What fun it had been and what delicious apples they had 
picked. 

But this was only the beginning. This episode was just the making of the 
experience itself. After that came the time to re-live and re-create and 
remember. There were sights and sounds and smells --things that had 
become memories. Now was the time to reconstruct the experience and 
record the events. The children were asked to recall the experiences which 
were then enlarged upon and elaborated and extended. A mural depicting the 
activities was drawn by the second grade. Vocabulary lessons sprang from 
discussion sessions. A display of polaroid pictures reminded the children of 
what it had really been like. Memories were tapped and experiences dis- 
cussed. And new things were learned about apples. Back in the kitchen, 
where the whole thing had started, the children now learned to make candied 
apples. And baked apples. And apple pie. 

The experience had taken place only once, but the memory will last forever. 
The expedition had been an encounter with reality. The event would leave its 
impact on each who experienced it and it would represent a stepping stone of 
readiness for the next experience. Apples are for picking. 
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PINK APPLESAUCE 



6 pounds Macintosh apples 2 cups sugar 

6 cups water 1/2 cup cinnamon candies 

(optional) 

Children can quarter the apples with table knives and put in pans. Add 
water and cook until just tender. Children ladle apples into food mill 
or colander, removing all seeds and skins. Children add sugar. Put 
sauce in paper cups to cool for snack. Yield: approximately 36 1/3 - 
cup servings. 

Cora Van Middle sworth, Director Bound Brook Cooperative Nursery 
Betty Peterson, Teacher 22 children 3-1/2 to 5 years 



BAKED APPLES 



Select firm cooking apples. 

Wash and core. 

Fill with sugar, cinnamon, and top with butter. 
Bake in a covered dish at 350° F for 45-60 minutes 
or until peel is tender. 



CARAMEL APPLES 

1 bag caramel kisses 
3 tablespoons water 
6 popsicle sticks 
6 medium size apples 

Empty package of kisses into a small saucepan or (better still) top of a 
double boiler with water in bottom part to reduce burning. 

Add 3 tablespoons water to caramels. Melt over low heat, stirring to 
keep from sticking. 

When melted, insert sticks in apples and dip into syrup. 

Place apples on waxed paper to cool. 



Follow Through Program 
Huntsville, Alabama 



Bank Street College of 
Education, Model Sponsor 
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PEANUT BUTTER BALLS 

l/4 cup honey 

l/4 cup peanut butter 

l/2 cup dry milk 

Mix ingredients together. 

Roll into small balls. 



D 





Roll balls in sprinkles. 

Alice Moore, Director 
Wesley Hall Nursery School 
Westfield, New Jersey 



CHOW MEIN NOODLE CANDY 
1 pkg. semi-sweet chocolate (12 oz. ) 

1 can chow mein noodles (3 oz. ) 
l/2 cup chopped nuts (optional) 

Melt chocolate in top of double boiler. When melted, stir in noodles and 
nuts. Drop by teaspoonfuls onto waxed paper. Chill in refrigerator. 

Judy Bergman, Teacher 
Plainfield Pre-School Program 




MARSHMALLOW TREATS 



Melt margarine . Add 
marshmallows and cook over 
low heat, stirring constant- 
ly until melted. Remove 
from heat, add cereal, and 
stir until coated. Press in 
buttered pan. Cut when cool. 



1/4 cup margarine or butter 
40 miniature marshmallows 
5 cups Rice Krispies cereal 



Marjorie Lanning, Director 
Presbyterian Church Nursery School 
New Providence, New Jersey 
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